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Enrrland fisheries for several years. 

&hind the phenomenal 't~u~~e~~ stor$' of the rosefish is the development of 

fish filleting, a process which came into wide use about 1930 by"hich slices of 

f?m meat, minus ‘cones and waste, are cut from the sides of the fish and ?ackagedr 

Fis;icrmen who had enc e thrown rosefish a;iiay now found an almost unlimited market 

for the filleted product and catches mounted accordingly, 

Fishery experts of the Service gave a tip on identifying the rosefish in 

filleted form: rosefish fillets are small--about eright to h pound-dwith a mottled 

reddish or pink skin that makes them. easy to distineuish from other fillets, 

Rosefish has a firm flesh; when cooked the meat is white and flaQ. 

Cookery experts of the Fish and !tJildlif e Service suzgost preparing rosefish 

fillets by the follo:~Cn~ methods. The rosefish used in testing the folloCng 

recipes were Irozen L1 '. l lG'%S v;jhf.C!h L'iEFt? t%.V!& 'Lef@Te CGGk~.ilg o 

2 pounds rosefish fillets 1 cu? bread crllmbs 
1 teaspoon Salt L tablespoons butter 
1 cup milk or other fat, melted 

Add Sal-t Lo mill: and mix. Dip fillets Fztc tl?e milk, roll in C~LIIIJ~S, and 
place in a v;ell greased baking pan, Sprinkle each fillet with melted fat, sike 
in a verjr hot, oven 5~30~. and for 8 to 10 minutes or until fisil is browned and 
flakes easily when tested with a fork. Serve immediately on a hot Jlatter, plain 
or with a sauce. Serves 5, 

--.--~-_-I__ ..- _- .- 
. ._ - . .w. .  

Rose??sh Fillets Eaked in Spanish Sauce 

2 pounds rosefish fillets 
1 medium onion, sliced 
3 tablespoons fat or salad oil 
2 tablespoons flour 
2 cues canne4 tomatoes 

peGper, diced l/2 ireen 

1 bay leaf 
1 teaspoon salt 
1 whole clove 
1/ '2 teaspoon sqar 
Dash peqer 



Rosefish Salad 

2 cups cooked flaked rosefish 
l/2 cup mayonnaise or salad 

dressing 
1/;1 cup celery, diced 
112 cup ?eas 
2 tablespoons sweet pickle, diced 

2 tablespoons onion, 
chopped 

2 hard cooked eggs, diced 
l/ii teaspoon pepper 
i/2 teaspoon salt 

Being careful not to break fish into too spa11 pieces, combine all ingre- 
dients and serve on lettuce cups. Garnish ~iti; tomato xedges. Serves 6. 

Ros efi.s 11 Chowder 

2 pounds rosefish fillets 2 cups potatoes, diced 
4 tablespoons bacon, diced 4 cups milk 
?/4 cup onion, diced 1: teaspoon salt 
2 cups hot water l/8 teaspoon pepper 

Cut fillets into one inch pieces. Fry bacon in kettle until crisp and 
browned. Add onion and cook until slightlv browned. v Add water and potatoes and 
cook 10 mimtes or until partially tender. Add the rosefish and cook until it 
can be flaked easily with a fork, Add r!:ilk and seasonings and heat, Sprinkle 
top with chopped parsley and serve immediately, Serves 6. 

Frozen fish should be kept in the freezing compartment cf the refrigerator 

.ntil needed. To prepare for cooking, they mzy be pieced in a warner part of ?he 

refrigerator overnight, or they my be thawed rrc.x'e qu!.ckly at room temperature, 

Fish that are to be fried need not be thawed but cooking tirr,c should be -hcreasedo 

Other recipes for the preparation of rosefish fillets such as baked, stuffed, 

boiled, or creamed rosefish, rosefish turbans or rosefish loaf may be obtained by 

writino the Fish X-K!. 'JildEXe Service 0 Y Kashix~gto;:, 3. C., and asking for Eulletin 

E.L.2, 
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